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Potato Rour is made from fresh potato. The production process of potato 
flouris through the foloowing steps: peeling, cuttin~, heating in the hot water with 
temperature 90°C for 20 minutes, blanching in the Sodium Bisulfite 0,15% for 10 
minutes. The last step is <hying in Rotary Dryer until the product 7% of water and 
then softened by with disk mill until 80 mesh, packaging and ready to sell. 
Operation design: 
Production capacity: 1000 tons/year 
Raw material: Potato, Sodium Bisulfite 
Utilities required: 
• Water: 19,2m3/day 
• Electricity: 2000 kV A 
• Fuel: 123751tlday 
Employee requirement: 150 persons 
Plant location: Malang, East Java 
Total plant area: 4170 m2 
Economic analysis: 
Fixed capital investment (FCI): Rp. 175.453.980.200 
Working capital investment (WCI): Rp. 30.962.467.100 
Total production cost: Rp. 123.619.608.000 
Sales per year: Rp. 190.000.000.000,00 
Discounted cash flow method : 
Rate of Return before loan returning: 34, I 0% 
Rate of Return after loan returning : 30,57% 
Rate of Equity before loan returning: 51,83% 
Rate of Equity after loan returning : 47,02% 
Pay Out Time before loan returning: 2 years and 8 months 
Pay Out Time after loan returning : 3 years 
Break Even Point (BEP) : 34,59% 
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INTISARI 
T q>ung kentang dibuat dari buah kentang yang mentab sampai setengah 
matang dengan melalui proses pengupasan kulit, pemotongan , pemanasan dalam 
air panas pada 900e selama 20 menn, perendaman didalam larutan 0,15% 
Sodium Bisulfite selama 10 menit. Proses terakbir yaitu pengeringan di Rotary 
Dryer sampai kadar air 7%, kemudian proses pengbalusan sampai 80 mesh dan 
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: Semi Kontinyu 
: 24 jam/hari '= 300 bariltabun 
: 1000 tonltahun 
: 0,3 kglhari 
: 19,2 m3/bari 
: 2000kVA 
: 12375 literlhari 
: Perseroan Terbatas 
: 150 orang 
: Malang~ Jawa Timur 
: 4170m 
- Masa konstruksi : 2 tahun 
- Modal Tetap (FCl) : Rp. 175.453.980.200 
- Modal Ketja (WeI) : Rp. 30.962.467.100 
- Biaya Produksi Total (TPC) : Rp. 123.619.608.000 
- ROR sesudah pajak : 30,57% 
- ROR sebelum pajak : 34,10% 
- ROE sesudah pajak : 47,02% 
- ROE sebelwn pajak. : 51,83% 
- POT sebelwn pengembalian pinjaman : POT = 2 tabun 8 bulan 
- POT sesudah pengembalian pinjaman : POT = 3,00 tahun 
- BEP : 34,59 % 
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